
3 1/2 cups unsweetened frozen tart cherries, 
thawed
2 teaspoons brandy

1 cup warm water (100º - 110ºF)
1 (1/4 ounce) package Fleischmann’s ®Active 
Dry Yeast

1/3 cup granulated sugar for sponge
2 large eggs, room temperature, beaten
4 - 4 1/4 cups King Arthur Unbleached
All-Purpose flour, divided

1.  Cut cherries into halves. Marinate cherries in 2 teaspoons brandy.

2.  In mixer bowl, add water, yeast, and 1/3 cup sugar; let stand 10 minutes. Add eggs 
and 2 cups flour; beat 2 minutes on low speed. Scrape down sides of bowl.  Cover; let 
rise 30 – 45 minutes, until bubbly.

3.  In food processor bowl with knife blade, add 3/4 cup sugar, almond paste,
1 teaspoon vanilla extract, and 1/2 teaspoon almond extract. Pulse the mixture until 
the almond paste is cut finely into the sugar. Cover and refrigerate until ready to use.

4.  To prepare dough, blend into flour mixture 1/3 cup brandy,  1 teaspoon vanilla and 
1/2 teaspoon almond extract. Gradually add the remaining 2 cups flour and salt until 
thoroughly blended. 

5.  Add the butter, cut into small pieces. Once the butter is incorporated, switch to 
the kneading hook. Knead on medium low speed 5 minutes. If needed gradually add 
enough of the remaining 1/4 cup flour to make a moderately soft dough. 

6.  Place in greased bowl. Lightly spray surface of dough with nonstick cooking spray, 
cover and let rise in warm place until double, about 1 1/2 to 2 hours.

7.  Drain cherries thoroughly. Grease two 17 x 11-inch sheet pans. 

8.  Turn dough onto a lightly floured surface, but do not punch down. Divide dough into 
four equal pieces. Stretch one-fourth into a 10 x 7-inch rectangle. Move to pan, forming 
a rectangle. Sprinkle with 1/4 almond sugar mixture and 1/4 drained cherries. 

9.  Repeat the shaping of one-fourth dough. Cut 6 half-inch slits to release steam. Lay 
on top of first layer and pinch edges. Top evenly with one-fourth cherries. Repeat with 
remaining dough for second loaf. Cover; let rise until puffy, 1 to 1 1/2 hours. 

10.  Preheat oven to 400ºF. Stir the sliced almonds into the remaining almond sugar. 
Sprinkle half over top of each bread. Bake 20 to 24 minutes until golden.  Place pans on 
a rack and cool 10 minutes in the pan. Remove from pan to wire rack and cool slightly. 

Makes 2 loaves, 16 slices each. One slice provides approximately 163 calories; 3 g 
protein; 23 g carbohydrate; 1 g dietary fiber; 6 g fat (3 g saturated); 22 mg cholesterol; 
36 mcg folate; 1 mg iron and 44 mg sodium.

Tart Cherry Schiacciata
Mary Kay Allen, Troy, Ohio
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3/4 cup sugar for almond sugar
4 ounces almond paste
2 teaspoons vanilla extract, divided
1 teaspoon almond extract, divided
1/3 cup brandy
1/2 teaspoon salt
2/3 cup butter, softened, divided
4 tablespoons sliced almonds, divided

“A schiacciata (pronounced skee-ah-cha-tah) is an Italian flat bread 
or focaccia which can be sweet or savory. Following a trip to Italy, 

immediately I knew that I wanted to develop a recipe for this bread using 
tart cherries and almonds.”


